
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

starters   
 
TRUFFLE CHIPS 9½  
Housemade truffle chips, queso cheese, bacon, bleu cheese 
crumbles 
 

TWISTED WINGS 9 
Tossed in our twisted wing sauce, celery and carrot 
crudités. Also available boneless.   
 

QUARTER POLE CALAMARI 9½  
Fried crisp, Thai-chili glaze, sliced peppers, garlic aioli 
 
 
 

 
 
SHRIMP FONDUE 8½  
Blend of creamy spinach and shrimp with cheeses, 
seasoned and served warm with toasted pita triangles  
 

LOADED POTATO SPRING 
ROLLS 8 
Filled with smashed red-skinned potatoes, bacon, 
melted cheeses, and scallions 
 
 
 

salads  
 
STEAK AND GORGONZOLA 13 
Candied walnuts, tomatoes, and balsamic onions over 
iceberg lettuce, tossed in toasted sesame dressing 
 

CLASSIC CAESAR 8  
Fresh romaine, Parmesan cheese, house-baked croutons 
Add Grilled Chicken $3 
 

HORSESHOE WEDGE 9 
Creamy bleu cheese, bacon, tomato, spicy pecans, 
finished with fried onions  
 
 
 
 

 
 
 
SHRIMP AND CRAB  12 
Mixed greens topped with tomatoes, cucumber, hard-
cooked egg, shrimp and crab salad with white balsamic 
dressing 

 
SANTA FE CHICKEN 12 
Fajita-spiced chicken, roasted corn, black beans, 
avocado, olives, shredded cheddar and jack cheeses, 
tortilla strips, salsa ranch dressing 
 
 
 
 sandwiches 

 
BRISKET RUBEN 12 
Piled-high with sliced beef brisket, Swiss cheese, 
sauerkraut, Russian dressing and our own brisket sauce  

 
FURLONG CLUB 11  
Roasted turkey and ham triple stacked with bacon, 
lettuce, tomato and our own honey mayonnaise on 
choice of white, wheat, or rye toast 

 
LOBSTER GRILLED CHEESE 13 
Brie, mozzarella, basil and Russian dressing on Texas 
toast with tomato bisque for dipping 
 
 
 
 

 
 
SOUTH PHILLY PORK 9½  
Slow-roasted pork on an Italian roll with melted 
provolone and broccoli rabe  

 
PARMESAN CHICKEN MELT 11 
Herb-seasoned chicken, marinara and provolone on a 
toasted hoagie roll 
 

GRILLED PORTABELLO 9½  
Feta cheese, hummus, tomato and olives wrapped in a 
whole-wheat tortilla  
 
 
 
 

specialties  
 
SPICE-CRUSTED MEATLOAF 15 
Garlic mashed potatoes and chef’s choice of seasonal 
vegetables  
 

BROILED CRAB CAKES 21 
Wild rice pilaf and chef’s choice seasonal vegetables with 
a red pepper aioli  
 
 
 
 
 
 

 
 
ROASTED HALF CHICKEN 16 
Glazed with our own bourbon chipotle sauce and served 
with garlic mashed potatoes and vegetables 
 

LOBSTER MAC-N-CHEESE 14 
Cavattapi pasta tossed in creamy cheese sauce with 
lobster and garlic croutons  
 

GRILLED KIELBASA 16  
Caramelized onions, sauerkraut, and mustard cream 
with perogies  
 
 
 
 

 

 

CLASSIC FRENCH ONION 5½  

CRAB AND CORN CHOWDER 
                CUP 4 / BOWL 5  

 
 

Substitute hand-cut fries or fresh fruit $2 

soups 
 

  *Consuming raw or uncooked meat may increase the risk of food borne illness 

 


